“ROCKY ROAD” CHOCOLATE CAKE 


Prepare Swans Down Devil’s Food as directed on 
package. Bake in layers. Cool. (The only mix with 
Baker’s luscious chocolate flavor—see how it stays 
rich and fragrant through oven heat!) 


“Rocky Road” Frosting: MELT 3 squares Baker’s 
Unsweetened Chocolate and 3 tablespoons butter 
or margarine over hot water. COMBINE 3 cups sifted 
confectioners’ sugar, Y% teaspoon salt, 7 tablespoons 
milk and 1 teaspoon vanilla. Blend. ADD hot che 
late mixture and mix well. FOLD IN 12 mai 
lows, cut in pieces. LET STAND, stirring oce 
ally, until of spreading consistency. Sti: “ie 
2 tablespoons unsalted roasted peanuts. * 
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